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E R I E   C O U N T Y  
D E P A R T M E N T   O F   P U B L I C  W O R K S   

  J O H N  L O F F R E D O , P E ,  C O M M I S S I O N E R  

 
 

R E Q U E S T  F O R  P R O P O S A L S  ( R F P )  

FOR FOOD SERVICE AND OPERATION OF  
THE RATH BUILDING CAFETERIA,   
6 T H  F L O O R ,  9 5  F R A N K L I N  S T R E E T ,  B U F F A L O ,  N E W  Y O R K ,  1 4 2 0 2  
 
 

A .  P R O P O S A L S  
Proposals are hereby requested for the subject project. Submit two (2) copies of your 
proposal to John Loffredo, P.E., Commissioner of Public Works,  
 45 Oak Street, Buffalo, New York, 14203,  
 on or before 2:00 p.m. on March 28, 2006. 
 
The Proposals must be dated and titled: �PROPOSAL FOR FOOD SERVICE AND 
OPERATION OF THE RATH BUILDING CAFETERIA�  
 
The Proposals shall not exceed twenty (20) pages in length, if printed on one side, or ten 
(10) pages in length, if printed on both sides, exclusive of sectional dividers; this 
requirement will be strictly enforced. The Proposal shall include a clear table of contents 
(which will not count against the maximum page count) addressing all the requirements 
of the RFP. 
 
The Erie County Department of Public Works reserves the right to reject any or all 
Proposals. This invitation does not commit the Erie County Department of Public Works 
(hereinafter called DPW) to accept any Proposal and does not obligate the DPW for any 
costs associated with the preparation of Proposals. 
 
The Erie County Department of Public Works reserves the right to review, comment and 
make modifications to the Proposals. 
  
If you have questions regarding this RFP, please E-mail Mr. Gerard J. Sentz, PE at 
sentzg@erie.gov 
 

B .  E V A L U A T I O N  
The Vendor Selection Committee will evaluate all of the Proposals to select a finalist. 
The Proposals will be comparatively evaluated based upon the requirements stated in the 
body of this RFP. The Committee will rank firms in accordance with the Committee�s 
determination of which firm is most competent to provide the required services. The 
Commissioner of Public Works reserves the right to conduct interviews with any or all 
finalists, if he deems it necessary. 

C .  S I T E  C O N F E R E N C E  
A Site Conference can be arranged at the convenience of Erie County by contacting 
Gerard J. Sentz, PE at sentzg@erie.gov. 



    R F P  P 2   

D .  F I N A L  S C O P E  O F  S E R V I C E S   
The final Scope of Services will be negotiated with the successful Vendor. It should be 
noted that the Vendor will be selected on the basis of competence, qualifications, 
availability and a guaranteed payment.  The guaranteed payment will be a monthly 
payment for the use and operation the Cafeteria and any other county owned facilities 
during the life of the contract. If contract terms can not be reached with the successful 
Vendor, the candidate ranked in second place will be invited in for contract negotiations. 
 

E .  B A C K G R O U N D  I N F O R M A T I O N  
We are providing the following material to assist the candidates in the preparation of their 
proposal: 
 

 Floor Plans of the 6TH Floor Rath Building Cafeteria. (Exhibits �A�) 

 Inventory of food Service Equipment in the Cafeteria. (Exhibit �B�) 

 Standard County of Erie Insurance Certificate and Instructions. (Exhibit "C") 

F .  D E F I N I T I O N S  
In this RFP the term �County� refers to Erie County. The term �Vendor or Firm� refers 
to the companies of individuals submitting proposals. The Cafeteria and Vending 
Area(s) comprises: the dining areas, vending machine area(s), ware-washing area, 
kitchen/storage areas and any other county owned locations were food services are 
provided (as well as the equipment and furnishings used therein).  
 

G .  P U R P O S E  
This Request for Proposals (RFP) will result in Erie County being able to offer its  
employees who work in the Edward A. Rath Office Building and other buildings nearby 
with convenient and sensibly priced professional food service in appropriate locations. 
Visitors and guests may also use the Cafeteria, depending on building security policies to 
be determined. 
 
 

H .   P R O P O S A L  R E Q U I R E M E N T S  

 

1 .  C O N T A C T  I N F O R M A T I O N  

To facilitate communications regarding this RFP, please state clearly the following: 
FIRM NAME: 
CONTACT PERSON (NAME AND TITLE): 
ADDRESS  
TELEPHONE NUMBER: 
FAX NUMBER: 
E-MAIL ADDRESS: 

 
2 .  P R O J E C T  S T A T E M E N T  

A Project Statement is required of each Firm submitting a proposal. Each Firm should use 
this Statement to best describe its understanding of this RFP and its unique qualifications. 
The Project Statement shall not exceed two pages, one-sided. 

 

3 .  P R O P O S E D  S C O P E  O F  S E R V I C E S  
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The following is a general framework of services to be provided by the Firm. However, 
services shall not be limited by this framework. Instead, the Firm must describe, in 
detail, its understanding of the scope services required by this project. Firms are 
strongly encouraged to use this section of the RFP to illustrate the uniqueness and 
quality of its food and services, and other qualities that would set it apart from all 
other vendors. 
 

( I )  G E N E R A L  S C O P E  O F  S E R V I C E S  
 

1. The main food facility will be the 6TH Floor Rath 
Building Cafeteria, where food and beverages are 
prepared and/or served during regularly scheduled hours. 
The Cafeteria includes the following areas: food storage, 
preparation, serving, ware-washing and seating. Services 
will be predominantly offered at the Cafeteria. The 
County will provide space, utilities and non-expendable 
equipment (per attached inventory) for the Cafeteria. In 
addition, the County will provide for the food 
preparation area to be able to be secured after hours. The 
successful Firm will provide all management, labor, food 
and materials needed for the operation of the Cafeteria as 
well as any other ancillary equipment needed to provide 
the agreed upon final scope of services. For maintenance 
purposes, tables shall not be placed against the outer 
perimeter wall HVAC units, and be a minimum of 18� 
from said unit.  

2. County employees will be allowed, if so desired, to 
consume pre-packed food (not purchased from the 
vendor) in the Cafeteria area. 

3. Special group services will be available on request and 
in advanced arrangement with the Vendor. It is 
anticipated that County groups, on occasion, will request 
banquet services.    Waitress services will be made 
available only on advanced reservation. Charges for this 
any other special services will be billed separately to the 
County group that requested them and arranged on a 
mutual basis between the Vendor and such County 
group. 

4. Scullery: the use of disposable versus non-disposable 
utensils and chinaware shall be at the sole discretion of 
the Vendor.  

5. Space: the County shall grant to the Vendor use of the 
Cafeteria. The County shall have final authority as to the 
use of dining areas for meetings and other gatherings 
outside of the cafeteria hours of operation. After such 
events, the County will clean area of any resulting 
refuse.  

6. Food: the Vendor shall prepare and furnish at its own 
expense all food and beverages to be purchased in the 
Cafeteria.  
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a. Lunch: Complete meals shall be served in 
addition to items to complement lunches brought 
from home by employees. The quality, portions, 
serving time, and prices shall be subject to 
mutual agreement between the County and the 
Vendor. Items to be served at the Cafeteria shall 
include, but not be limited to:  

i. Soups. 

ii. Hot dishes. 

iii. Salads. 

iv. Sandwiches. 

v. Beverages: hot and cold. 

b. County employees generally have two coffee 
breaks daily, one in the morning and one in the 
afternoon, though not at regularly scheduled 
times. The Vendor shall serve coffee, similar 
drinks and a variety of products to all customers. 
Price, quality and quantity shall be subject to 
approval by the County. 

c. Dinners and banquets shall be served by the 
Vendor when requested by the County. The 
County will give reasonable notice (not less than 
72 hours) of time of the dinner or banquet, the 
approximate number of people to be served 
(exact if possible) and the menu desired. Menu 
price and type of service shall be subject to 
mutual agreement between the County and the 
Vendor. No dinner or banquet shall be served 
unless requested by the County. 

7. The Minimum Hours of operation for food services 
offered to employees in the Cafeteria are Monday thru 
Friday, inclusive 8:30 A.M. to 2:30 P.M. However, the 
County will consider alternative operation times. 

8. The County will provide non-expendable equipment as 
outlined in Exhibit B accompanying this RFP.  An 
inventory of this equipment will be furnished to the 
successful vendor. The Vendor shall be responsible for 
the maintenance and repair of the equipment provided by 
the County until such time the equipment becomes 
obsolete or unrepairable.  

9. Any other non-expendable equipment that the Vendor 
deems necessary shall be provided by the Vendor at his 
own expense subject to the following: 
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a. The equipment shall be subject to the approval 
of the County. 

b. The equipment remains the property of the 
Vendor. 

c. lf the Vendor desires to replace any of the 
equipment furnished by the County, he shall do 
it at his own expense upon written approval of 
the County. 

10. Any change of equipment or physical rearrangement of 
food service facilities shall be approved by the 
Commissioner of Public Works prior to implementation. 

11. The County and the Vendor shall inventory non-
expendable equipment annually. The Vendor shall 
replace items to amount and quality as originally 
provided. In the event that the contract is terminated, the 
Vendor shall inventory and replace items in the same 
amount and quality as originally provided prior to the 
termination date.  

12. Garbage and refuse: the County shall provide the 
necessary service for the removal of garbage and refuse 
from the building truck dock. The Vendor shall bag all 
refuse and keep all garbage containers, and surrounding 
areas clean. Vendor shall carry trash to the truck dock.  

13. Utilities: the County shall furnish, at no charge to the 
Vendor, local telephone service only, space, light, heat, 
electric power, and hot and cold water. Cable/Satellite 
TV will not be provided by the County. 

14. Cleaning: the Vendor shall be responsible for  regular 
maintenance and cleaning of all surfaces of the Cafeteria 
area with: 

a. Cleanliness measures conforming to all local 
City, County, State and Federal health 
regulations. Decisions as to cleanliness shall be 
made by the County. 

b. Sanitation measures including pest control. 

c. Cleaning of all table tops and the floor of the 
dining space after each serving, and as necessary 
during serving so as to provide clean table space 
for all customers. 

d. Arrangement of chairs so that they have a neat, 
clean and orderly appearance. 
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e. Vendor shall wet mop daily the entire food 
service areas as scheduled with the Division of 
Buildings and Grounds. 

15. Signs: the Vendor shall provide signs in conspicuous 
places, so that they may be observed while approaching 
the serving line. These signs shall list the items of food, 
prices and the hours of operation. Other than these, no 
signs, logos or advertisements shall be posted anywhere 
in the cafeteria area without the approval of the County. 

16. Relationships:  

a. The Vendor, nothing herein withstanding, is an 
independent contractor to the County. 

b. The County reserves the right to control the 
usage of the Cafeteria areas therein. 

c. Except as otherwise provided in this RFP, the 
County shall have no direct control over the 
Vendor or the person assigned as Cafeteria 
manager. 

d. Employees of the Vendor, or others while 
engaged in performing any of the work or 
services required by the Vendor, shall not be 
considered employees of the County and shall 
not be entitled to workers compensation 
coverage, health insurance, or any other benefits 
from the County. 

e. Vendor shall maintain its own safety and 
personnel policies, and labor relations. Any rules 
concerning these matters or any other matters 
required by the County for the Vendor�s 
employees will be furnished in writing.  

17. Employees: 

a. Vendor shall provide enough employees to 
provide prompt service, efficiently and in a way 
satisfactory to the County. 

b. Employees must meet all requirements for health 
and cleanliness. All employees must be neat and 
clean at all times. Uniforms will be provided by 
the Vendor, subject to approval of the County. 
The County will issue ID�s to all Vendor 
employees. 
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c. The County reserves the right to have any 
employees removed from the cafeteria area 
permanently or temporarily for any reasonably 
stated cause and will notify the Vendor 
immediately upon doing so. 

18. Inspection: the Vendor shall allow the County and all 
City and State authorities charged with the duty of 
inspecting the facilities, access to the premises at all 
reasonable hours for purposes of inspection. 

19. Ordinances, Laws And Regulations: the Vendor shall 
comply with all local ordinances, laws and regulations 
pertaining to the operation contemplated herein. The 
Vendor shall apply for, pay fore and obtain all permits 
and licenses as required for the operation contemplated 
herein. 

20. Term, Renewal And Termination Of Contract: the term 
of the contract shall be for two years, with an option to 
extend this contract for one additional contractual period 
of two years.  

21. Taxes: it shall be the Vendor's responsibility to pay all 
applicable Federal, State and other taxes and submit 
necessary reports as required. 

22. Insurance: The successful Vendor shall provide the Erie 
County Department of Law with proof of insurance in 
accordance with the County of Erie Standard Insurance 
Certificate and Instructions (Column "E").  The Standard 
Insurance Certificate and Instructions are attached hereto 
as Exhibit "C". 

23. Business Transactions of the Vendor in connection with 
this contract shall be conducted in its own name and not 
in the name of the County of Erie. The County shall be 
held harmless and in no way at any time be responsible 
for receipt, storage, or payment for any goods ordered by 
or purchased by the Vendor. 

24. The Vendor, including personnel employed by or acting 
for Vendor, shall be considered as an independent 
contractor and not as an employee or agent of the 
County of Erie. The County shall not be liable for any 
losses suffered by the Vendor, including damage to 
Vendor owned equipment, pecuniary losses, theft, fire, 
accident, inventory loss or other. 

25. Remodeling: Vendor, at his own expense, may renovate 
the areas to better serve the needs of the County and the 
Vendor. However, any and all changes to the space must 
be submitted to the Commissioner of Public Works by a 
NYS licensed Architect or Engineer for approval. 
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26. Indemnification.  Vendor shall indemnify, defend and 
hold harmless the County and its agents, employees and 
representatives against all claims, losses, injuries, 
lawsuits or other disputes which result directly or 
indirectly from actions by the Vendor and/or its agents, 
employees and representatives. 

( i i )  P R O F I T S  &  P A Y M E N T S   
A very important factor in determining the Successful Vendor will be the guaranteed 
monthly payment during the life of the contract. Thus, firms are encouraged to consider 
this aspect of their proposal very seriously. All profits realized from the operation of the 
Cafeteria will become the profit of the Vendor after the net guaranteed minimum fee is 
paid to the County. The fee will be payable to the County on a monthly basis due and 
payable by the 10th of the following month. If payment is not made by that date the 
County may terminate the contract and/or assess a late charge of 1% on a monthly basis 
until the fee is paid in full. 
 
The Vendor must provide a statement addressing their proposed payments to the County. 
A schedule of guaranteed payments shall be provided if the payments vary throughout the 
contract term.  
 
( i i i )  V E N D I N G  M A C H I N E S  

At the Vendor's option and desire, a separate section of the Proposal may be provided 
(which will not count against the Proposal's maximum page count) to supply vending 
machines on the 3rd and 6th floor of the Rath Building  Information in that section shall 
include the type of machines at each of the locations and a payment schedule to the 
County for those machines. Award of the vending machines is separate from this RFP 
and may not necessarily be included with the award of the Cafeteria work. 
 
 
( i v )  P R O J E C T  S C H E D U L E  

The County has determined that time is of the essence in implementing food services. 
Therefore, the Vendor is required to provide a comprehensive schedule for commencing 
the services described in Section H(3) of this RFP. State your ability to fast track the 
implementation of proposed services and identify the tasks or groups of tasks in the 
schedule that could be overlapped towards an earlier completion.  
A proposed opening date must be provided. 
 
4 .  Q U A L I T Y  A S S U R A N C E  A N D  C O N T R O L   

Quality control and assurance of professional  food services will be of paramount 
importance. The selected Vendor must address its approach to quality control and 
assurance.  A detailed discussion of the methodology to be used must be included.   
  
5 .  M A N P O W E R  C O M M I T M E N T  

Provide a statement clearly indicating that the Vendor has the capacity to implement the 
services within your proposed schedules. List current or anticipated obligations, which 
will require  manpower commitments. 
 
6 .  R E F E R E N C E S  

The Vendor is required to provide three project specific references based on relevant past 
experience. Please state the following information for every reference listed. 
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FIRM OR AGENCY NAME: 

CONTACT PERSON (NAME AND TITLE): 

ADDRESS  

TELEPHONE NUMBER: 

FAX NUMBER: 

E-MAIL ADDRESS: 
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 E X H I B I T S  � A � :  F L O O R  P L A N ,  6 T H  F L O O R  R A T H  B U I L D I N G  C A F E T E R I A  
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 E X H I B I T S  � B � :  I N V E N T O R Y  O F  F O O D  S E R V I C E  E Q U I P M E N T   
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